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How to Use This EBook

That cocktail renaissance has unleashed a tide of products on the market, both new and revived, is a good thing for discerning drinkers. But the ever-expanding mass of terms, classifications and specialized processes can be dizzying to even the most experienced among us.

This book is designed to help make sense of today’s liquor shelves and bar menus, defining everything that savvy imbibers should need to know now. With an emphasis on the historical origins of ingredients, the definitions provided here in an A-to-Z format tackle everything from alcohol types to specialized liqueurs, equipment to instructions. Curious about that bottle of Old Tom Gin you found at your local market? Find the definition under “O,” then learn about how it compares to London dry gin by reading the “Gin” entry.

Also included are recipes for 115 essential cocktails, the blocks on which contemporary bar programs are built. Whether you’re looking to order confidently at the bar or build out your liquor shelf at home, the terms and recipes provided here should give you everything you need to fluently speak “bartender.”
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Cocktail Recipes

Absinthe Frappé

Adonis

Airmail

Alabazam

Alaska

Amaretto Sour

Americano

Aviation

Barbados Swizzle

Barbary Coast

Bee’s Knees

Bellini

Between the Sheets

Bijou

Black Velvet

Blood and Sand

Bloody Mary

Bramble

Brandy Alexander

Brandy Crusta

Bronx

Brooklyn

Caipirinha

Casino

Champagne Cocktail

Clover Club

Corpse Reviver #2

Cosmopolitan

Cuba Libre

Daiquiri

Dark ‘n’ Stormy

Death in the Afternoon

Dubonnet

El Presidente

Flame of Love

Fog Cutter

French 75

French Martini

Gibson

Gimlet

Gin Daisy

Gin Fizz

Gin Rickey

Golden Cadillac

Grasshopper

Greyhound

Harvey Wallbanger

Hemingway Daiquiri

Horse’s Neck

Hot Buttered Rum

Hurricane

Improved Whiskey Cocktail

Jack Rose

Japanese Cocktail

Kir Royale

Last Word
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Mai Tai

Manhattan

Margarita

Martinez

Martini
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Michelada
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New York Sour

Old Cuban

Old Fashioned

Old Pal

Painkiller

Pan American Clipper

Pegu Club

Philadelphia Fish House Punch

Pimm’s Cup

Piña Colada

Pink Lady

Pisco Sour

Planter’s Punch

Presbyterian

Queen’s Park Swizzle

Remember the Maine

Rob Roy

Rusty Nail

Satan’s Whiskers

Sazerac

Scofflaw

Scorpion Punch

Seelbach

Sherry Cobbler

Sherry Flip

Sidecar

Singapore Sling

Southside

Stinger

Stork Club

Ti Punch

Toddy (Hot)

Tom & Jerry

Tom Collins

Trident

Tuxedo

Vesper

Vieux Carré

Ward Eight

Whiskey Smash

Whiskey Sour

White Lady

Zombie
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ABSINTHE

(n.) This boldly flavored spirit is flavored with a distinct mix of herbs and botanicals, most often anise, fennel, and wormwood. It is thought to have been created in France or Switzerland as a medicinal elixir and was first commercially produced in 1797 by what would become the Pernod company.

Most often associated with a bright-green color, absinthe is actually made in a variety of shades. Green absinthes are typically French, resulting from an extra maceration that draws chlorophyll from hyssop or other herbs, while Swiss versions are typically white and have less alcohol (note that “white” absinthes are generally clear in color). American absinthes, sometimes made with mint and verbena, tend toward a more natural brown-green color because distillers typically forgo stabilizers that preserve the hue.

With its distinctive flavor, absinthe became a signature component in certain classic cocktails such as the Sazerac and the Death in the Afternoon. It developed a larger-than-life reputation in the late nineteenth century for its supposed hallucinogenic properties, which would later be debunked as bad reactions to its super-high alcohol content. Perhaps because of its association with illicitness, absinthe (nicknamed “the green fairy” for the vivid color of the French version) was adopted by the Parisian bohemian set in the 1800s, and it became so popular in the mid-nineteenth century that happy hour became known as l’heure verte (the green hour). Nevertheless, a long ban in France, the United States, and other countries helped fuel its mystique and gave rise to the absinthe substitutes, which include pastis (France) and Herbsaint (New Orleans).

In 2007, absinthe became legal again in the United States, although it is subject to new regulations, the most important of which is a limit on the presence of thujone, the wormwood extract with the supposed hallucinogenic properties. Ritual vestiges from the nineteenth century still haunt the spirit, such as serving it with water dripping over a sugar cube into the glass, which was perhaps necessary with the crudely made absinthes of the past but isn’t now that the quality has improved. If not serving it in a cocktail, though, do consider diluting it with water, as most contain well over 60 percent ABV. Brands to seek out include Vieux Pontarlier, St. George Absinthe Verte, Kübler, and Pernod.


A

ABSINTHE FRAPPÉ

“AT the first cold sip on your fevered lip, you determine to live through the day.” So went the ode “Absinthe Frappé” from the 1904 musical It Happened in Nordland. This drink hails from a time when absinthe was a highly popular apéritif (before its ban in 1912) and considered a morning pick-me-up. Simple, icy, and strong, the frappé is a less fussy alternative to the pomp and circumstance of traditional absinthe service.

Serves 1

Glassware: absinthe or rocks


1 ounce absinthe

¼–½ ounce simple syrup (1:1, sugar:water)

2 dashes anisette (optional)

1–2 ounces chilled water




Add all ingredients to a cocktail shaker. Add ice and shake until chilled. Pour into an absinthe or rocks glass over crushed or pebble ice. Top with additional ice.





ABSINTHE FOUNTAIN

(n.) This theatrical accessory used to dispense ice-cold water can be used in the preparation of absinthe cocktails, though it is not necessary.

ABSINTHE SPOON

(n.) Used in the ritual of preparing absinthe, this perforated spoon sits atop a glass of absinthe to hold a sugar cube. When ice-cold water is poured over the cube, it dissolves into the glass.

ABV

(n.) An abbreviation for “alcohol by volume.” In the United States, producers are required to list the ABV of a product on the front label, expressed as a percentage.

ACHOLADO

(n.) A Peruvian pisco made from several varieties of grape, as opposed to the “puro” style, which is made from a single variety.


A

ADONIS

A LIGHTER take on the Manhattan made with fino sherry instead of whiskey, this stylish cocktail was swept into the canon in the late 1800s on a wave of sherry fandom. Cocktail genealogists will note that save for using sweet vermouth instead of dry, the Adonis is nearly a perfect mirror image of the Bamboo, another sherry-based cocktail from the same era. As such, the pair make excellent foils for comparing and contrasting different styles of both sherry and vermouth. The drink takes its name from a Broadway musical that debuted in 1884 to great popular acclaim.

Serves 1

Garnish: orange peel

Glassware: cocktail or coupe


2 ounces fino sherry

1 ounce sweet vermouth

2 dashes orange bitters




Add all ingredients to a mixing glass. Add ice and stir until chilled. Strain into a chilled cocktail or coupe glass. Garnish with an orange peel.




Note: On the fino front, Lustau’s La Ina has a stronger, more pungent acetaldehyde note than most finos and tends to hold its own against more brooding flavors. On the vermouth side, the savory complexity of Carpano Antica is a good choice. For a fruitier riff on the drink, try Dolin or Martini & Rossi.





ADVOCAAT

(n.) A Dutch liqueur made from brandy, sugar, and eggs. This shelf-stable eggnog-like product is typically thick like pudding, custard yellow, and under 20 percent ABV. Traditionally consumed as a chilled digestif with whipped cream (and eaten with a spoon), advocaat also is frequently used in making desserts such as ice cream or custards. It also makes an appearance in cocktails such as the Snowball. Though commercial versions can be hard to find, it is simple to make at home.

AGAVE

(n.) A cactus-like perennial plant native to the American Southwest and Mexico that yields a starchy heart (the piña) used to make tequila and agave nectar.

AGAVE NECTAR

(n.) A sweetener made from the agave plant. To make agave nectar, juice is extracted from the ripe heart of the plant (the piña), which is then filtered and heated to make a syrup. The level of heating determines the color and flavor of the product: light agave nectar has little flavor, while dark or amber agave can display a caramel- or vanilla-like flavor. Depending on the processing, agave nectar can be up to three times sweeter than sugar; a general rule of thumb is to substitute agave nectar for sugar at a ratio of two to three.

AGE

1. (n.) A quantifiable amount of time between a product’s creation and either its on-sale date or its consumption. For spirits, age is generally calculated by the amount of time the product spends in barrels or tanks, so a twenty-one-year-old bourbon will have been stored in barrels for at least twenty-one years before it reaches the market. For wine, age is counted from the year the grapes were harvested, so a wine made from grapes picked in 2007 will bear the vintage date of 2007 and the bottle will be said to have five years of age in the year 2012.

Many wines and spirits have legal definitions for how long the product must age before sale. For spirits and wine that benefit from aging, the process is thought to mellow the flavors and add complexity. Though a product’s age is commonly touted by those who market spirits and wine, age does not always correlate with quality, and many types of alcohol are meant to be consumed soon after production, such as most of the clear or white spirits.

2. (v.) The process of storing an alcohol before consumption, either before or after bottling.

AGUARDIENTE

(n.) A generic term for a spirit distilled from a fermented fruit base or sugarcane that is defined differently from country to country. The name is a compound from the Spanish agua (water) and ardiente (burning), so it should come as no surprise that many of these spirits are high-proof. Different countries have varying definitions for local aguardientes, usually having to do with the base material of the spirit or added flavorings. In Portugal, the spirit is made from wine or pomace and it is frequently used to fortify port. In the Caribbean and some Central and South American countries, it is made from sugarcane and can be bottled with no flavoring (Costa Rica) or flavored with anise (Colombia).


A

AIRMAIL

LANDING somewhere between a French 75 made with rum and a Daiquiri topped with Champagne, this rum sparkler made its print debut in Esquire magazine’s 1949 edition of Handbook for Hosts. The warm tones of the honey soften the edges of the rum and Champagne, making this an easy drink to throw back, but consider yourself forewarned about the deceptively high alcohol content. Cocktail historian David Wondrich speculates that the name—a nod to the fastest way to send things—is a reference to how quickly these will transport you to tipsiness.

Serves 1

Garnish: orange or lime peel

Glassware: Collins


1½ ounces golden rum

¾ ounce lime juice

Scant ¾ ounce honey syrup (2:1, honey:water, see note)

Champagne (or any dry sparkling wine)




Add rum, lime juice and honey syrup to a cocktail shaker. Add ice and shake until chilled. Strain over ice into a Collins glass. Top with Champagne and add a straw. Garnish with a lime or orange twist.




Note: To make honey syrup, combine 2 parts honey with 1 part hot water in a jar or bowl. Shake or stir to dissolve.






A

ALABAZAM

WHILE working at the Criterion Hotel in London, American Leo Engel reportedly came up with this recipe, which he included in his 1878 edition of American and Other Drinks. Modern audiences will look at the ingredient list and see a Sidecar with a dash of simple syrup and heavy dose of bitters, which accent the deep, rich flavor of the brandy.

Serves 1

Glassware: cocktail or coupe


1½ ounces Cognac

½ ounce Cointreau

¼ ounce Angostura bitters

¼ ounce lemon juice

¼ ounce simple syrup (1:1, sugar:water)




Add all ingredients to a cocktail shaker. Add ice and shake until chilled. Strain into chilled cocktail or coupe glass.






A

ALASKA

COCKTAIL historians have yet to uncover why this striking cocktail, which dates back at least to the early twentieth century and was included in the Savoy Cocktail Book, is named for the forty-ninth state. One of many variations on the Martini, this drink gets its unusual color from the inclusion of yellow Chartreuse, which, when combined with gin, creates an effect of botanicals on botanicals. The yellow version of the Alpine liqueur made by Carthusian monks is softer and more floral than its more famous green cousin, and for that reason, some prefer matching it to Old Tom gin in this drink.

Serves 1

Glassware: cocktail or coupe


1½ ounces gin

½ ounce yellow Chartreuse

1 dash orange bitters




Combine ingredients in a mixing glass and fill with ice. Stir well for 20 seconds and strain into chilled cocktail or coupe glass.





ALCOHOL

(n.) Alcohol meant for consumption is known more scientifically as ethyl alcohol or ethanol, which is a by-product from the fermentation of fruits, grains, or vegetables. The chemical reaction works like this: As yeast cells consume sugar—the essential act of fermentation—they produce both ethanol and carbon dioxide. When consumed by mammals, ethanol creates a state of intoxication, and humans have used it as a recreational psychoactive drug for millennia. When used as a beverage, it is frequently mixed with water and flavorings to make it more palatable. Drinking alcohols are generally broken down into three broad categories: wine, beer, and spirits.

ALLOCATION

(n.) A set number of bottles that a winery or distributor will release to a restaurant, consumer, or store; commonly associated with highly desired wines and mailing list subscriptions at cult wineries, which intentionally minimize the number of bottles one outlet is allowed to buy.


A

AMARETTO SOUR

FOR many people, the name of this drink conjures up bottled cocktail mixers and university bar crowds of a certain variety. Portland bartender Jeffrey Morgenthaler’s higher-proof but feathery-light egg white version makes for a sophisticated take on the standard recipe. His version relies on a backbone of strong bourbon, an unusual addition that rounds out the fruit of a high-quality amaretto, a liqueur made from almonds and apricot pits. Egg white blends and buoys the stronger ingredients, creating a more sophisticated cocktail than most of the Amaretto Sours to come before it.

Serves 1

Garnish: lemon peel and a brandied cherry

Glassware: rocks


1½ ounces amaretto (preferably Lazzaroni)

¾ ounce bourbon, cask proof (Booker’s is a good bet)

1 ounce lemon juice

1 teaspoon simple syrup, rich (2:1, sugar:water)

½ ounce egg white




Add all ingredients to a cocktail shaker and dry shake. Add ice and shake well. Strain over ice into a rocks glass. Garnish with a lemon peel and a brandied cherry.





AMARO

(n.) A type of bitter Italian liqueur typically consumed as an apéritif or digestif. Part of the potable bitter family, the style emerged in the nineteenth century as a digestive aid. Production usually involves macerating herbs, spices, roots, dried fruits, or citrus in a base spirit, which is then sweetened and either aged or bottled at anywhere between 20 and 60 percent ABV. Many formulas, often containing complicated combinations of herbs and spices, have been kept secret and are passed down through generations. Amari are usually served neat, on the rocks, or mixed with soda with an orange slice, but bartenders are also experimenting with using them in cocktails. Brands to try include Averna, Ramazzotti, and Fernet-Branca.

AMARETTO

(n.) This almond-flavored liqueur is distilled from apricot pits or almonds. The name is thought to be the diminutive of amaro, a type of Italian bitter spirit, as the sugar content of amaretto counters the natural bitterness of the spirit. Although the recipe has roots in Italy—legend points to a birthplace in Saronno, Italy, in 1525—examples are now produced all over the world. The most recognized brand is Disaronno.

While the spirit is often served neat or on the rocks as a digestif, it also makes an appearance in several mixed drinks, perhaps most famously the Amaretto Sour. Amaretto is also frequently used in baked goods and desserts, such as tiramisu, and is added to coffee.

AMBER ALE

(n.) Less a distinct style of beer than a description of its color, an amber ale is typically deep gold to red with a malty profile. Its hop character can vary from light to heavy, depending on the producer, but the beer generally has a citrusy edge. Amber ales are often similar to pale ales, but they have a more pronounced caramel flavor and more body. The darker styles may also be labeled as “red ales.”

AMERICAN OAK

(n.) A type of wood commonly used to make casks and barrels. Products aged or fermented in new American oak gain a more pronounced sweet spice and vanilla flavor than those aged in French oak.


A

AMERICANO

DON’T let the name fool you: the Americano’s heritage is distinctly Italian. Born from the Milano-Torino, a drink made of equal parts Campari (from Milan) and red vermouth (from Torino) served over ice, the Americano, now topped up with soda water and garnished with an orange twist, is believed by some to have been christened during Prohibition as the favored beverage for American tourists seeking la dolce vita in Italy. Though its heavyweight cousin, the Negroni, may have more currency among the cocktail cognoscenti today, this fizzy afternoon-appropriate drink still has some cultural cachet; it was James Bond’s favorite beverage before he switched to Martinis.

Serves 1

Garnish: orange slice or orange peel

Glassware: Collins or rocks


1½ ounces Campari

1½ ounces sweet vermouth

Soda water




Add Campari and sweet vermouth to a Collins or rocks glass. Add ice and top with soda. Garnish with an orange slice or orange peel.




Note: An Americano works well with all walks of sweet vermouth, but we prefer Carpano Antica. In a pinch, Martini & Rossi makes a fine, albeit fruitier substitute.





AMONTILLADO

(n.) A hybrid style of sherry. Initially it is made like a light, crisp fino sherry, with a layer of flor (yeast) allowed to develop over the aging wine, but the flor is either allowed to die or is killed off by fortifying the wine, which then exposes the wine to oxidation. The resulting amber-colored wine is darker and nuttier than fino sherries but lighter than oloroso, a style made without flor.

AÑADA

(n.) A vintage-dated sherry, a style that is growing increasingly rare.

ANALYZER

(n.) Part of a patent still, this column heats up an alcoholic liquid and turns it into steam so that a concentrated alcoholic matter in the form of vapor will be transferred to the rectifier and recondensed there.

AÑEJO

1. (n.) A category of tequila that has been aged in wood barrels between one and three years.

2. (n.) A category of mezcal that has been aged in wood barrels for more than twelve months.

ANISETTE

(n.) A clear, sweet anise-flavored liqueur flavored with aniseeds. Like other liquors in the anise-flavored family, anisette turns milky white when combined slowly with cold water. It is usually consumed neat or over ice with water and a lemon slice.

APÉRITIF (APERITIVO)

(n.) An umbrella category relating to the time of consumption rather than a specific drink, an apéritif is an alcoholic beverage consumed before a meal. The tradition stems from eighteenth-century France (apéritif) and Italy (aperitivo), where it was believed that a drink—usually something bitter or bubbly and not terribly alcoholic—would help to stimulate the appetite. The same school of thought brought about the digestif, which closes a meal. Popular choices for apéritifs include sparkling wine, fortified wines (vermouth or sherry), cocktails such as the Americano (made with vermouth, Campari, and soda water), and an Aperol spritz. Of particular fascination among the cocktail cognoscenti in the United States now are a class of European aromatized wines made with quinine, called quinquinas (France) and chinati (Italy).

APEROL

(n.) An Italian apéritif, this bright-orange-red liqueur is often thought of as a less bitter, less alcoholic Campari. First produced in Padua, Italy, in 1919 by the Barbieri company, the proprietary recipe for Aperol is thought to include cinchona, rhubarb, gentian, and bitter orange. Typically consumed as an apéritif, Aperol may be served over ice with seltzer water and an orange slice, or in cocktails such as the Aperol spritz, a mix of prosecco, Aperol, and seltzer water.

ANGEL’S SHARE

(n.) The small amount of spirit or wine that evaporates while the liquid is aging in barrels.

ANGOSTURA BITTERS

(n.) Originally conceived as a medicinal tonic by Dr. J. G. B. Siegert in Venezuela in the early nineteenth century, this proprietary formula for bitters became a staple in cocktail making during the latter part of that century. The recipe for the bitters, now produced on the island of Trinidad, remains a secret, but many guess it has a gentian root base. Note that the Angostura company also produces an orange bitters, which is quite different in flavor.

APPELLATION

(n.) A geographic boundary in which certain wine-making and grape-growing rules must be followed in order for the wine to carry the name of the appellation. Countries set their own regulations for areas, usually having to do with acceptable grape varieties, the interventions performed on the pressed grape juice by the wine maker, and aging. Each country has their own organizational system: France is controlled by the Institut National de l’Origine et de la Qualité, Germany has the Qualitätswein bestimmter Anbaugebiete (QbA) system, and the United States’ American Viticultural Area system is regulated by the Alcohol and Tobacco Tax and Trade Bureau.

AQUAVIT

(n.) Similar in structure to gin, this Scandinavian spirit is distilled from grains or potatoes and flavored with caraway plus a slate of other herbs and spices, including cinnamon, anise, cardamom, and citrus peel. Although aquavit is often bottled young, when the spirit is clear or light yellow, some versions, usually Norwegian ones, are aged in oak barrels. The best versions are made by distilling the flavoring agents with the alcohol, though some brands, as well as most homemade aquavits, are made by soaking the spices in a neutral spirit. Though the spirit is primarily associated with Scandinavia, some versions are produced in the United States as well.

The spirit is usually consumed neat, either at room temperature or chilled, and often with foods such as crawfish or pickled or smoked herring. Aquavit plays a large role in Scandinavian holidays, especially the Swedish midsummer celebration, when shots are consumed while singing a number of drinking songs. Brands to try include Aalborg, O.P. Anderson, Krogstad, and Linie, which has the quirky distinction of having been sent on a ship across the equator and back.

ARAK

(n.) Also known as “arrack,” this anise-flavored spirit is the national drink of Lebanon and can be found throughout the Middle East. Similar in character to ouzo and raki, arak is distilled from a grape base and flavored with aniseed. Arak is commonly served at mealtimes in a ratio of one part arak to three parts cold water, which turns the drink a milky white, and ice is added after the mixing.

ARRAK

(n.) A spirit distilled from palm wine (a lightly alcoholic beverage fermented from coconut palm sap) originating in Sri Lanka but now made throughout South Asia. Higher-end versions will be aged for fifteen or more years in vats made from halmilla trees and develop a brown caramel color. The best young versions will be clear and made from 100 percent palm sap, while cheaper bottles will stretch their volume with a neutral spirit. In the United States, only bottles of anise-flavored spirit from the Middle East can bear the “arrak” label.

AROMA

(n.) A term used to describe a particular scent or odor of a beverage, it is often used in the evaluation of wines to describe recognized traits that arise from the wine’s grape variety, terroir, or winemaking techniques. In the professional wine-tasting arena, aroma differs from the term “bouquet,” which is used to describe scents developed in wine after aging, such as honey, leather, or mushrooms.

AROMÁTICO

(n.) A Peruvian pisco made from a single aromatic grape variety. Many grape varieties may be used, including Albilla, Italia, Torontél, or Muscatél.

AROMATIZED WINE

(n.) Wine that has been flavored with botanicals, such as orange peel, wormwood, quinine, or anise. These can be sweet or dry and are generally either served as apéritifs or mixed into cocktails. Many of these wines are also fortified, such as vermouth or quinquinas, which generally have an ABV of 14 to 24 percent.

ASTI

1. (n.) A sparkling white wine made in Piedmont, Italy, from the Moscato Bianco grape. Though the town of Asti and the surrounding regions may gain more recognition in the wine world for producing ageable red wines such as Barbera d’Asti, the more significant export by volume is a sparkling white wine, Asti (sometimes referred to as Asti Spumante) and its less intensely sparkling cousin, Moscato d’Asti. Made from the aromatic Moscato Bianco grape, a member of the Muscat family, these wines tend to be floral, fruity, low in alcohol (under 9 percent ABV), and slightly sweet, with a residual sugar level of around 3 to 5 percent. They are best consumed young, before the aromatic notes fade.

2. (n.) A province and town in southern Piedmont, Italy, famous for producing a pair of sparkling white wines, Asti Spumante and Moscato d’Asti, and red wines such as Barbera d’Asti.

ATOMIZER

(n.) An item of bartending equipment that allows liquids to be sprayed in a fine mist. Most often thought of as a fussy way of adding small amounts of vermouth to Martinis (sometimes you’ll see these sold as “Martini misters” or “vermouth atomizers”), the atomizer has found new life with bartenders who are experimenting with adding exotic aromatics to cocktails.

AUSLESE

(n.) A German classification for wines that are made with very ripe grapes; literally, it means “select picking” in German. Richer in body than Spätlese, the next rung down on the hierarchy, these wines are usually sweet but can also be medium-dry or dry. The sweeter styles should be served as a dessert wine, while dry versions can be paired with rich main-course dishes.

AVERNA

(n.) An Italian amaro flavored with herbs, citrus, and roots. Created in 1868 by Salvatore Averna, this liqueur skews slightly bitter and has a dominant orange flavor. Traditionally consumed as an apéritif or digestif, it is also used in cocktails by adventurous bartenders.


A

AVIATION

NEARLY lost for almost half a century, this pale-purple concoction was restored to its original glory only within the last decade. The drink was first documented in 1911, though—as far as we know—a recipe didn’t appear until 1916, in Hugo Ensslin’s Recipes for Mixed Drinks. The unusual combination of gin, maraschino liqueur, crème de violette, and lemon juice made for a distinctive—if oddly hued—cocktail. The reasons it fell out of favor? A double whammy. First, in the 1930s the recipe bible of the era, the Savoy Cocktail Book, dropped crème de violette from the recipe, resulting in a predominantly sour drink, and then crème de violette was discontinued altogether in the 1960s in the United States. Rothman & Winter re-created the liqueur in 2007, making it possible to prepare the original recipe again, to the delight of a new generation of bartenders, who have championed this forgotten drink.

Serves 1

Garnish: brandied cherry

Glassware: cocktail or coupe


2 ounces gin

¼ ounce maraschino liqueur

½ ounce lemon juice

¼ ounce crème de violette (or ¼ ounce simple syrup, 1:1, sugar:water)




Add all ingredients to a cocktail shaker. Fill shaker with ice and shake until chilled. Strain into a chilled cocktail or coupe glass. Garnish with a brandied cherry.




Note: The Aviation can be a tricky cocktail to balance depending on the type of gin, quality of citrus, and sweetness of the crème de violette. Don’t be shy—test the cocktail before straining and serving to ensure a balanced drink. Adjust with a dash of simple syrup or squeeze of citrus accordingly.
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BACK

(n.) A secondary order at a bar, served in a separate glass, that is meant to complement the first (e.g., “I would like a bourbon neat with a water back”). This component is usually soda or water, though it could be something else, such as the brine from a pickle jar, called a “pickleback,” which is typically ordered alongside whiskey. The pair of beverages may be sipped together, consumed one after another, or added to each other at the consumer’s discretion.

BACKBAR

(n.) The area behind the bar with shelves for storing glassware, equipment, or extra bottles of liquor.

BAILEYS

(n.) Created in 1974 by Gilbeys of Ireland, this sweet Irish cream liqueur is made from a proprietary blend of Irish whiskey, cream, cocoa extracts, sugar, and additional flavorings. The bottles have a shelf life of two years, as the alcohol helps to preserve the cream. Note that the presence of dairy makes the product coagulate when introduced to acidic ingredients, such as citrus juice or wine. Usually served straight or over ice as an after-dinner drink, Baileys may be mixed into coffee, shooters, or cocktails as well, such as the mudslide or B-52.

BALANCE

(n.) A nebulous term used in evaluating wine, beer, spirits, and cocktails that indicates whether its components work together harmoniously. A balanced wine, for example, would not be overly tannic, alcoholic, or acidic. This concept is difficult to measure empirically, however, and is largely considered a matter of personal preference.

BANANA LIQUEUR

(n.) Also known as “crème de banane,” this sweet banana-flavored liqueur, which is usually dyed yellow, is commonly used in tropical-style drinks and in desserts. Brands to try include Bols.


B

BARBADOS SWIZZLE

COCKTAIL historian David Wondrich dates this cooling classic to the late nineteenth century, when ice—an essential ingredient of the swizzle—became available in the Caribbean. Though the ingredients for this drink are similar for those in the Collins family (save a dash of bitters), what really distinguishes the swizzle is the use of crushed ice, which is blended into the drink using a swizzle stick. This technique results in a frost forming on the glass.

Serves 1

Glassware: Collins


2 ounces dark rum (preferably from Barbados)

½ ounce lime juice

½ ounce simple syrup (1:1, sugar:water)

5–6 dashes Angostura bitters




Add rum, lime juice, and simple syrup to a Collins glass. Add crushed ice and swizzle with a bar spoon or swizzle stick. Add more crushed ice and dash Angostura bitters liberally over top.






B

BARBARY COAST

THIS Prohibition-era cocktail, which likely takes its name from the eponymous San Francisco red-light district, binds the unlikely bedfellows of gin, Scotch, and crème de cacao with a slug of heavy cream. The creamy result has a bit of a milk-shake aura about it. Since the flavors of all the ingredients get muddied together, choose blended Scotch, which is a more economical choice than single malt.

Serves 1

Glassware: cocktail


¾ ounce gin

¾ ounce blended Scotch

¾ ounce crème de cacao

¾ ounce heavy cream




Pour the ingredients into a cocktail shaker filled with ice. Shake well. Strain into a chilled cocktail glass.





BARLEY WINE

(n.) An intensely flavored beer that is high in alcohol, often reaching an ABV of 8 to 15 percent, on par with most wines. The style’s family tree is tangled, with references to barley wine dating to the ancient Greeks, but the first record of a commercial brewery making the style appears in the late nineteenth century with England’s Bass & Co. Modern examples tend to dial up the flavor on all fronts, with lots of malt character, high hop bitterness, and plenty of spice, though English versions can be subtler than their Yankee counterparts. This style is usually brewed as a seasonal beer around the winter holidays.

BAROLO CHINATO

(n.) An Italian fortified wine made from Barolo wine and flavored with botanicals and spices, including bark from the cinchona tree. Although it has roots as a medicinal elixir, today the aromatic wine is usually served straight as a digestif or over ice with soda water as an apéritif.

BARSPOON

(n.) A bartending tool; usually a long, thin-handled spoon used for stirring, mixing, and layering drinks. A good spoon will assist the drink maker in stirring the drink properly to limit the aeration of the cocktail. Models with a twisted handle provide the user with extra control.

BASE

(n.) A cocktail-making term used to indicate a spirit, wine, or other alcohol around which a recipe will be built. For example, a Whiskey Sour has a base of whiskey.

BATAVIA ARRACK

(n.) Not to be confused with arak (the anise-flavored liquor of the Middle East) or arrak (a Sri Lankan spirit distilled from palm wine), this Indonesian spirit is distilled from sugarcane and red rice and has a smoky rum-like flavor. An essential component in a number of nineteenth-century punches and cocktails, as evidenced by its inclusion in recipes in Jerry Thomas’s 1862 How to Mix Drinks, Batavia arrack (literally, “Javanese liquor”) fell out of favor as rum became more plentiful in the Western world, but it has recently been resurrected stateside as a result of the recent cocktail renaissance and interest in all things pre-Prohibition.

BATTONAGE

(n.) A wine-making technique in which the wine maker stirs the wine when it is aging in the tank or barrel, reagitating the sediment of dormant yeast cells and other particles that have precipitated out of the wine during the maturation process. Some wine makers claim this process adds body and a smooth character to the wine.

BEAUJOLAIS

(n.) A wine-making region in France most famous for producing red wine made from the Gamay grape. Located to the south of Burgundy’s core wine-producing regions (the Côte d’Or and the Côte Chalonnaise) and to the north of the Rhône Valley, Beaujolais is technically considered a part of Burgundy, but its idiosyncratic output (based on Gamay) makes it unique.

Beaujolais gained international fame in the mid-1980s for Beaujolais nouveau, a fresh, fruity style of wine made from grapes harvested during that year. A hugely successful marketing campaign that involved releasing the wines on the third Thursday in November inspired Beaujolais nouveau parties around the globe, which grew increasingly lavish, sometimes outfitted with live elephants or hot air balloons. Though the fad has faded somewhat, the style of wine remains popular.

Beaujolais is also home to ten crus (Saint-Amour, Juliénas, Chénas, Moulin-à-Vent, Fleurie, Chiroubles, Morgon, Régnié, Brouilly, and Côte de Brouilly), which have higher quality standards. Wine professionals often recommend these bottles for good value, as they tend to be overlooked by those seeking nouveau.

BEER

(n.) A fermented beverage made from grains, yeast, water, and hops. Archaeological evidence points to early versions of beer being made in Mesopotamia and Egypt some ten to fifteen thousand years ago, a practice that gained traction as civilization transitioned from a nomadic to an agricultural one. Chinese history also points to similar innovation, with evidence of millet- and rice-based brewing dating to 7000 BC. Since the science behind fermentation was not understood, the transformation of grain-soaked water into an alcoholic beverage (and its effect on killing waterborne pathogens) often took on a mystical connotation, with many cultures through the ages—including the Egyptians, Greeks, and Romans—ascribing religious significance to beer. In the Middle Ages, monasteries throughout Europe became known for advancing brewing practices. Early colonists in North America brought brewing traditions from England and Germany, where the tradition of brewing flourished until Prohibition. The rise of the craft beer scene since the 1970s has helped brewing gain momentum again in the United States.

The basic template for making beer works like this: A mixture of grains, primarily malted barley, are soaked in hot water to release the sugars. That liquid (wort) is strained and then cooked for around an hour with hops added at various intervals. When the wort has cooled, yeast is added and the beer undergoes fermentation, which converts the sugars in the liquid to alcohol and carbon dioxide.

Different styles of beer can be made by altering the grain bill (the combination of grains), the types and amount of hops, and the strain of yeast. The grain most commonly used to make beer is barley, which has been malted to better access the sugars present in the grain. Wheat, corn, and millet are also sometimes used. Which grains are used and the degree to which they are roasted will change the flavor profile of the finished beer. The final ABV of the beer is dependent on how much sugar was extracted from the grains and the type of yeast used to ferment the sugars, but in general, most beers range from 3 to 8 percent ABV.

BEER STEIN

(n.) A handled beer mug, often ornately decorated, made out of stoneware, pewter, porcelain, silver, or glass with a hinged lid. The lid is thought to have been added to the design to comply with sixteenth-century German laws that required all beverage containers to be covered to protect drinkers from disease. Steins, which are largely considered decorative, have found new life as collector’s items.

BEERENAUSLESE

(n.) A German classification for wines made from hand-selected, high-quality, very ripe berries that have been affected with botrytis, or noble rot; literally, it means “berry select picking” in German. A step up in richness from Auslese, these wines are sweet and often display the typical “noble rot” character, which has a sweet honey-apricot flavor with a viscous mouthfeel.
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BEE’S KNEES

A TWIST on the Gin Sour, this shaken and strained mix of gin, honey, and lemon juice is thought to have bubbled up during Prohibition in the United States, when questionable bootlegged spirits needed masking in the flavor department. The cutesy name is an idiom that developed around the same time meaning “the very best,” along with other, less appetizing phrases such as “the flea’s eyebrows” and “the cat’s whiskers.” The recent fascination with old-timey everything has brought the spotlight on this simple, refreshing drink once again.

Serves 1

Garnish: lemon peel or lemon wheel

Glassware: cocktail or coupe


1½ ounces gin

Scant ¾ ounce lemon juice

¾ ounce honey syrup (2:1, honey:water, see note)




Add all ingredients to a cocktail shaker. Add ice and shake until chilled. Strain into a chilled cocktail or coupe glass. Garnish with a lemon peel or lemon wheel.




Note: To make honey syrup, combine 2 parts honey with 1 part hot water in a jar or bowl. Shake or stir to dissolve.





BEHIND THE STICK

(phrase) An idiom that refers to the act of bartending, or working behind the bar counter. Some believe this phrase evolved from the wooden handles used to dispense kegged beer.

BELGIAN ALES

(n.) A large category that encompasses a number of styles of beer that originated in Belgium, including Trappist ales, saisons, lambics, gueuzes, Flanders red ales, and many others.
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BELLINI

THIS sparkling brunch standard has roots in Venice, Italy, where bar owner Giuseppe Cipriani is said to have created it in the early twentieth century as a seasonal offering for his continental outpost of the venerable Harry’s Bar. Essentially an Italian version of a Kir Royale—a dollop of white peach puree topped with prosecco and an optional dash of raspberry or cherry juice—the drink supposedly takes its name from fifteenth-century artist Giovanni Bellini, who favored using a peachy-pink color reminiscent of the drink’s hue.

Serves 1

Glassware: flute


1½ ounces white peach puree, finely strained

4 ounces prosecco or dry sparkling wine




Add finely strained peach puree to a flute. Using a bar spoon rested inside the lip of the glass, gently pour sparkling wine over the bar spoon to avoid foaming.





BÉNÉDICTINE

(n.) A French brandy-based herbal liqueur. Created by Alexandre Le Grand in the late 1870s, reputedly from a recipe used by Benedictine monks in Normandy, the formula has been kept a secret, but the flavor is sweet with thyme and vanilla undertones. The most common way to consume it is mixed with brandy in a B&B cocktail, though it also appears in the Singapore Sling.

BENTONITE

(n.) A type of clay used in fining wine
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BROWN ALE


BROWN SUGAR
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BUCK (MULE)


BUILD IN GLASS


BUY BACK
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